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.. dishes describéd - and ~the manner

sperfected - biscuit  recipe to a
variety: ‘of delicacics, featured
.among  them  being  dumplings
" aplazed © with maple = syrup and
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Course Makes
 Gala Debut

Herald Safeway
Stores Class Draws
Throng At Torrance
Theatre.

By ROXIE SLEETH
“Kitcheneering,” written
rabout, read about and talked
~about for® weeks, became a
“happy reality yesterday for
+ 900 local housewives .who
left the Torrance Theatre. at the
conclusion of the first day's pro<

gram with well-filled notebooks
and well-thrilled hearts. For who,
whether housewives who see and
hear or husbands jor families Who
dine, 'wouldn’t ‘be " thrilled by the

1y of dishes deftly demon-
qtlllt(‘(‘ jesterdays by Mrs. Edith
Jeffers [T sman for the Safeway

Stores. and ' Piggly, Wiggly . Home-
malers’ ‘Bureau?

It was the further delight of the
dispersing audience that there are
still ‘two more days of *Kitchen-
cering” to be heard, and if the
“ohs’ and ‘“ahs” that were reflect- |
ed In the crowd comments fol-
lowing the first day's demonstra-
tiond are to be taken as indicative:
of the interest at the sessions to-
day and -fomorrow, then ‘come

PORK CHART.

FRESH SAUTED .
j ROASTED ' || FRIED curs. || sresss
P | || Sime ROASTS 1| BROILED
BOILED |
BAKED . |
BROILED : . 5 s
= e RN (BACK) noston ]
g oI Neen\ - | BOILED
Ho - ‘J, HAM SPARE RIBS\ PICNIC ; =
STEWED A\ ¢ BACON, . o o ~
PICKLED N
BOILED ¥ @
OR FRIED .
sroILED || BOILED |} BOILED
BAKED BAKED ;
BOED. || BAKED. || BAKED.
: _BEEF CHART ; .
: - ¥ o ’
"STEAKS |- | o
POT ROASTY STEAKS | | SHOICE,
BRAISING |
CORNING | "

ROASTS | -
po’w ROASTS| .

WHERETHECUTS COME FROM 3¢ 3¢ ¢ MEAT DIAGRAM * * Yo 8

'ROASTS
m ROASTS

atump
# '&':;lpn'o KED

GRINDING
STEWS

| BRAISING~

§r U
J%L E0
GRINDING

Soup Tureen
Reappears On
Family Tabl

le

The return to good living has
brought the soup tureen back: to
our tables, accord:ng to the' Bafe-
way Stores and Plggly Wigsly
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early ‘and avoid thé rush” should
be a more than sufficient word to
the wise. Doors, by the way, are
opened very-promptly at 1-o’clock.

Julia  Lee . Wright, " as' national
director of  the Homemakers' Bu-

reau and Huwww
cheneering”

one may be Jorgiven for the ut-
- .most . simplicity of eéxpression,
“done a° swell job ) 'And. if we

were a man, whiclt we sometimes'
~wish that we were,. weld take off
our .hat,* and probably" loosen ' our
belt, in appreciation both® of: the

of their description.
MEN PLEASED

One can well "‘imagine, for ex-
ample, that men will be less dig-
nified, though none the léss en=

thusiastic, in their approval of an
English - ‘Beefsteak Pie that was
lifted bodily out of ancient Eng-
lish history by the Homemakers'
TRureau, given 'a few deft touches
‘'of modernization, and offered from
the stage here’ as'a. fascinbbing ]
culmination ‘to the . explanation: of
a brand new way of mixing-pastyy.

And then there was a real, gen-
uine; identifiable  and = flavorful
graham cracker crust.  Bane of
many a housewife's existence, par-
ticdlarly when ‘the children: are
“denied “the richer pastries, graham
cracker erust was revealed by Mrs.
Freeman as the' subject of thous-
ands of fnquiries received by the
. bureau, inquires which resulted

and experimentation in the bureau
kitchen to develop and pérfect the
recipe ~ which. "she demonstrated:
“The beauty. of thiscrust,” Mrs,
Freeman contributed to this re-
norter's’ interrogation, ‘“Is that it
shouldn't ever fail if directions are
followed,  and ‘the directions are
certainly  simplet 1t ean,
pointed out, be used on just about
any Idnd of “ple.
MERINGUE
'1'.hom: to whom a good meringue

has been more of a mirage: than
a meringue, and there are plenty
of us, we given a' real ray of
~light by Mps. Freeman in  her

" demonstration’ of ways and. means
to “prevent the singing of the
meringue’s theme song, “Why I
Fall JFor You.! The elimination
of watery. meringues ‘was aceom-
“plished at the same time, and for
the ~tips givep many a grateful
homemaker must, haveé 'dalled down
blessings. upon Mrs. Freeman and
upon the work done by the bureau
in perfecting, meringue-making.,
BISCUI

Another ' fasoinating
brought by the first day of “Kit-
cheneering'! was ‘the peculiar
affinity of ‘a stancard anda highly

© wsorved with a maple hard sauce.
* Beuns Bermuda proved to be an
alllance of heans and onions, and
one of the hits of the day was a
shmpls  cabbage salad  involving
earrots, apples, raisins, pineapple
and mayonnaise in addition to a
husky head of cabbage.

These who like continued stories
were satisfied, top, for the course

dntroduced the first chapter In the
makings of peanut butter ice eream
© .08 A juvenile joy with an ‘adult
appeal, more about it being prom-
ised for chapter two which will
“he yevealed today. Mothers whose
dessert  problam  for children  is
pne  of variety combined with
“ealthfulness were reportéd to be

dn cager anticipation of the com.
letad: product,

3 * COMPLETE MEAL
Then, to top off the progiam in
way that whottod overy appe-
#ite  for  more,  Mrs® Freeman
glunnlutrutuu the preparation of a
omplete meal on a single broiler,

in many hours of patient testing |

she '

revelation |

broiler rorgotlnn on the stove after
all’ of the other’ pota and  pans
have been scouired - thin.

All in ‘all,

the opinion: of _those

u
n.

mlght well be cnlled

by ‘the .name' that Julia Lee

Aright' ‘has ‘given to the cook-

book' which has added to ‘her fame
as-a home economist; “Recipes
You'll Enjoy." For ‘yestérday's
recipek !'were * enjoyable, and ‘will
undoubtedly bé enjoyed for 'a long
time ‘to ! come | in | local homes.
After ‘the program, . hundreds :of
women filed ' past’' the tables on
which' the finished' prodicts' were
displayed. . What they saw must
indeed  have msnlmd many: of
them' to determine upon especial
treats for the home table at the
earliest opportunity, and it is quite
likely that many a' local "dinner
last night was given a new, air
of . festhil) .thanks to Mrs, Free-
man's §'f Lec L1 ldemonstrations,
which will” bé" concluded  starting
at' 2 o'clock’ tomorrow.

WHEN FOOD IS TOO SALTY
may. be counteracted by adding a
tablespoonful each of vinegar and
sugar, ° -

When food is made too salty, it |

Beef nghted by ng Hal

Tradition . credits . merry - r}slm:

Henry VIIL of .England ~ith_the When Cap Of Jar i
naming of. sirloin of beef, his' fave A Stlcks Too Fast
orite foast. One evening:-when' it S

was ‘ brought to ‘him, particularly Yt 58
well' roasted, thie happy .monarch Jo, prenfaiaryof fru.lt LML
asked what- the joint' was. - Told | tables which has stuck fast, place

it was loin, ‘he:arose,’ stood hefore
the roast, drew his glittering, sword
Sir

and  said: “I

Lojn.”

Another. tradition

the name

York, back

knight = thee

the eighteenth century.

One, day his supply of steaks
‘had been exhausted and, hot'wishl
ing to disappoint his customers, he
his sirloin roast

eut
sawing through
necessary,

ter.

the

The popularity of this’ cut for
steak spread 50 quickly that the
Steaks were named after his. Por-

& Ale House. "

says we owe
of porterhouse to this;
demand in the Porter & Ale House
of one Martin Morrison
in: the early part of |-

of ' New

into steaks,
bone when

the' jar upside‘'down in :a.- deep
saucepan half full of .cold water,
lmng it to a boil and, let it’ boll
for a'few momcnts The Jjar \ylll

then ‘open easily, OF, try plnclng
+‘a hot stove lid or a.warm iron ‘on
top of the-caver for two mlnute\s-

Removmg Stains |
- From‘Colored Goodb

For fruit smms on colored mb-
rics, use .borax and ammonia.
Camphor, will  remove most fruit,
jam or preserve stains from \vmtp
goods whilefresh; leave for qne
hour, then wash in cold watér"

\| ter’+ However, whether serving the

‘Bureau, which' offers
a few suggeatloup for prepa.rlns’
and serving soups.

Clear, light  soups  are: always
good ‘in| spring and summer, ‘While
the heavier, heartier soups’are the
most. popular {n: the fall and win-

lighter soup for the opening” course
or the heavier soup for the main
courge, keep in 'mind that the per-

accom-
gar-

appropriate
attractive

served with
paniments - .and

nishes.

LK.“‘ g ALY
The peutes ‘marmites  or smull
pottery covered bowls are very. at-

tractive «and - different for serving

thick’ soups  or

mally.

The . soup plntc A48 used’ for ‘the
mere forimal‘ sérvice: at. dinner:

With this we have the cholce of
a tablespoon, ' dessert Spoon or
round bowl spoon.

The cream soup bowl has been
popularized for - informal - dinners
and with this is used the cream
soup spoon.. This '{s fayored par-
tlcul:\rly for thick soups.

Approprlntg to serve with Soups

are ‘usual ' plain - salted' crackers,
whqle wheat * crackers, oyster
crackers, cheese wafers, bread

sticks, hard rolls, thick slices of
French bread, toasted, or croutons
-(whlch are just squares. of rather

browned: in deep fat);, Melba toast,
and tiny meat ‘turnovers, about
three inches in diameter and filled
with  ‘highly  seasoned chopped
meat, ‘ ;

GARNISHES SUGGESTED

repeat if necessary.

- Garnishes. and, ‘accessories  sug-

1ODIZED
OR PLAIN

westing not only becuuse of ts

‘5“) of preparation byt -\
it does things i a1 major
for those lousewives: who

t 1 jnd washing broflers ulone
“do uullku finding

'eovered that the nuisance ovt‘ clogzed saltcellars can
easily be avoided by changing to Morton’ sﬁalt.
with tiny cube-shaped crystals,: which don't stick too
gether in damp weather like the flake crystals of ordi “_
nary table salt, it's practically impossible for it to, foﬂp

annoying, wasteful lumps!

Morton’s is also a full-strength salt; and tbﬂlw 5

farther because you use less,
or iodized to prevent simple:

'

T

o (¥

It comes—either plain '
goiter—in a triple-thick

moisture-proof package with'a convenlent h!n;ed spout ~

-that won’¢ tear out!

WI'IEN T

RAlNS

| Don’t just a’sg,fbr salt—ask for Morton"s Salt

tect soup is correctly seasoned and |.

chowders infor- |-

diy bread, buttered and toasted or|:

gested are tiny dumplings, meat

*liballs, and vegeétables, grated, diced

or 'cut in thin strips,

vermicelll ‘and alphabéts.

Cereais such as rice, bnrley. mp f ‘corn, oF

loca; . pastes as, mcaroni, noodies, punley are appropriate addjtions.
- ..—-—\-——v—-—'——'
toast Epread with szn AT. COOKING -SCHOOL

in the center of cream soups, also.

For oream soups, chopped nuts,
whipped’ cream, egg: white, . pop-
.any punffed cerenl chopped

Maple Freeze
New Dessert

——»-—-—v
Delicious Food Easily Made
In Refrigerator
Wik, Sy

A new frozen dessert developed
in the Safeway Stores and Piggly
Wiggly Homeémakers' . Bureau |«
Maple Freeze. It I8 easily made
in the freezing tray of a mechanj:
¢al refrigerator. 'The recipe fol-
lows:

MAPLE. FREEZE

2 cups milk

2 teaspoons gelatin

2 egg yolks

1 cup canned maple -syrup

1. teaspoon vanilla

Few grains salt

1 cup pdstry cream

Soften gelatin in 24 cup of cold
milk.  Scald -t eup milk and. pour
over beaten egg yolks,
stir until: custard: con!s the spoon.
Remove from fire, add® gelatin and
stir until dissolved.  ChillLy Add
remaining milk, maple gyrup, va-
nilla; salt .and pour into freezing
tray. When mixture begins to
get, stir in the.cream; beaten ‘un-

A slice' of

cream . cheese  or sm‘lnkleﬂ with| « $124,50. Frigidaire and many other | til thick, but. not 'Btiff. ¢ Freeze,

grated ‘cheese, giffs’ will “be -w-rdeﬂ at . closing | Stir several  times = during . the
Mushrooms, brolled nnd plnco(llu sion of cooklnq Sghogl Friday.” ! freczing process.

guesls. is

Lovellest in co!o

~

it cholcest part of ﬂ;e frqlt. Flawless in form.

And as for ﬂavor, theirs is
the glorious! rlpe plneapple tang in its fullest
pgrfeed@u. I..lbby tlvcs you, at no ex(ncost,

: plnuppb that is exclusively center slices! o

- enjoy Libby’s Crushe, t00. Delicate in texm.
tart-fresh in flavor, it is just right for. the

<Pineapple Cup which is also widely recom-
mended for health.: Wilcnbuylng plneapkle, 3
always spcdfy Litby s, That's the way to be

. oem!n of cmur dlcs md the finest Crushed.

leby, MGNeill & Libby.
Honolulu, lenll

FEATURED AT Tl E
B COOK!NG SCH
4 Center | % and Libl

| mew Pmowple Juice'as
well. | Have yous tried this .

@ syrup but unwmened

juice, richin natural Esters *
(the favor:carriers). It's
,mmlm for hrcakfastl i

Commmx“ ﬂwrmlbﬂpy)m#”

I

health drink? Not
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